IN THE UNITED STATES PATENT AND TRADEMARK OFFICE 

In re the application of: Confirmation No.: 6252 

KRISTENSEN et al. Group Art Unit: 1761 

Application Serial No.: 10/507,431 Examiner: Weier, Anthony J. 

Filed: April 18, 2005 Attorney Docket No: 027318-00013 

For: Food Additive 

****** 

DECLARATION OF J OSE' NAVARRO PEREZ UNDER 37 C.F.R. 6 1.132 

I, Jose Navarro Perez, do hereby declare as follows: 

1) I am an inventor of the above-identified U.S. patent application. 

2) In order to demonstrate the synergistic effect of the combination of SSL with the 
specific carragenate iota at additional weighted ratios, combinations of SSL with 
the iota form of carragenate were prepared and their emulsifying effects were 
evaluated. 

3) The emulsifying capacity of the combinations of SSL with the iota form of 
carragenate was tested in a number of fat whips. 

a. A significant fat whip was an "imitation whipping cream" in many different 
formulations. One of the formulations tested had the following composition 



Vegetable Fat 
(melting point 28°C) 


25% 


SSL 


0.6% 


lota Carrageenan 


0.03% 


Corn Syrup 


10% 


Sugar 


8% 


Water 


56.37% 
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b. The formulation was mixed and then submitted to UHT treatment with 
homogenisation "down stream." 

c. From the treated formulation, a surprisingly stable emulsion was obtained 
that whips as the cream, reaching an overrun of 300%. 

4) The emulsifying capabilities of mixtures of different combinations of SSL and 
different carragenates with maltodextrine were tested at a 1 :8:8 ratio of 
SSL/carragenate/maltodextrine.animal fatwater. In the first set of testing, the 
mixtures contained 30 % maltodextrine and 70 % of the SSL/Carragenate 
combination. In the second set of testing, the mixtures contained 40 % 
maltodextrine and 60 % of the SSL/Carragenate combination. 



PROPORTION 


TYPE OF 


RESULT 


SSL/CARRAGENATE 


CARRAGENATE USED 


1/1 


L. lota 


Emulsifies 


Homogeneus and 


2/1 


lota 


Emulsifies 


stable emulsion 


3/1 


lota 


Emulsifies 


4/1 


lota 


Emulsifies 




5/1 


lota 


Emulsifies 




1/1 


Kappa 


Does not emulsify 


Fat and gel 


2/1 


Kappa 


Does not emulsify 


separations 


3/1 


Kappa 


Does not emulsify 


4/1 


Kappa 


Does not emulsify 




5/1 


Kappa 


Does not emulsify 




1/1 


Lambda 


Does not emulsify 


Fat and fluid 


I 2/1 


Lambda 


Does not emulsify 


paste separations 



5) The results were identical with both sets of testing. As such, the 1 0% increase of 
the combination of SSL and iota carragenate in the mixture allowed total stability 
to be obtained in the emulsions. 

6) The emulsifying and texturizing capacity of the combinations of SSL with the iota 
form of carragenate, combinations of SSL with non-iota carrageenans (e.g., 
Kappa and Lambda), and combinations of iota carrageenan with other 
emulsifiers was also tested in emulsified meat sausages and emulsified pates. 

a- Emulsified sausage luncheon meat type (made with pork) 
i. Sausages were made with the following process: 
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1 . An emulsifier additive (0.6 %) and 15% of the water were mixed at 
high speed at 15°C until a homogeneous slurry was obtained. 

2. In the bowl chopper, the above slurry was mixed with mager meat, 
skin emulsion, the rest of water, phosphate, nitrite and salt. 

3. Fat was added at -15°C, chopping at high speed until a fine texture 
paste was obtained. 

4. Ascorbate, flavour and starch were added. The final temperature 
of the mixture was 10-11°C. 

5. The paste was submitted for 5 minutes to massage with vacuum 
and filled in casings. 

6. The sausages were cooked at 85°C for 1 hour. 

7. The sausages were cooled and stored at 5°C for 24 hours. 

ii. Trials 1 -5: using combinations of SSL with the iota form of carragenate, 
excipiented in 30% maltodextrine. 



1 Ingredients 


' Trial 1 (%) 


j Trial 2 (%) 


Trial 3. 0b) 


Trial 4 {%) 


| Triaf5(%) 


Mager meat 


22 


22 


22 


22 


22 


Fat 


30 


30 


30 


30 


30 


Skin emulsion 


10 


10 


10 


10 


10 


Emulsifier additive excipiented 
in 30% maltodextrine: 












- ratio 1/1 


0.6 










- ratio 2/1 




! 0.6 








- ratio 3/1 






0.6 






- ratio 4/1 








0.6 




- ratio 5/1 










0.6 


Phosphate 


0.35 


0.35 


0.35 


0.35 


0.35 


Nitrite 


0.015 


0.015 


0.015 


0.015 


0.015 


Ascorbate 


0.05 


0.05 


0.05 


0.05 


0.05 


Dextrose 


0.3 


0.3 


0.3 


0.3 


0.3 


Salt 


2 


2 


2 


2 


2 


Colour /flavour 


0.2 


0.2 


0.2 


0.2 


0.2 


Starch 


2.5 


2.5 


2.5 


2.5 


2.5 


Water / Ice 


31.98 


31.98 ! 


31.98 


31.98 


31.98 


Total 


100 


100 


100 


100 


100 
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iii. Trials 6-10: using SSL as emulsifier and kappa carrageenan. 



^Ingredients 


| Trial 6 (%) 


! Trial7(%) 


[ Trial 8 (%) 


| Trial9(%) 


, Trial 10 {%) | 


Mager meat 


22 


22 


22 


22 


22 


Fat 


30 


30 


30 


j 30 


30 


Skin emulsion 


10 


10 


10 


• 10 


10 


cmuisiner witn Kappa 
carrageenan instead of lota 












- ratio 1/1 


0,6 










- ratio 2/1 




0,6 








- ratio 3/1 






0,6 






- ratio 4/1 








I 0,6 




- ratio 5/1 










0,6 


Phosphate 


0,35 


0,35 


0,35 


. 0,35 


0,35 


Nitrite 


0,015 


0,015 


0,015 


0,015 


0,015 


Ascorbate 


0,05 


0,05 


0,05 


0,05 


0,05 


Dextrose 


0,3 


0,3 


0,3 


0,3 


0.3 


Sait 


2 


2 


2 


2 


2 


Colour / flavour 


0,2 


0,2 


0,2 


0,2 


0,2 


Starch 


2,5 


2,5 


2,5 


2,5 


2,5 


Water / Ice 


31,98 


31,98 


31,98 


31,98 


31,98 


Total 100 


100 


100 


100 


100 


iv. Trials 1 1-15: using SSL as emulsifier and lambda carrageenan. 


[Ingredients 


Trial 11 


Trial 12 (%) | 


Trial 13 (%) j 


Trial 14 (%) 


[ Trial 15 (%) II 


Mager meat 


22 


22 


22 


22 


22 


Fat 


30 


30 


30 


30 


30 


Skin emulsion 


10 


10 


10 


10 


10 


Emulsifier with Lambda 
carrageenan instead of lota 












- ratio 1/1 I 


0,6 










- ratio 2/1 




0,6 








- ratio 3/1 






0,6 






- ratio 4/1 








0,6 




- ratio 5/1 










0,6 


Phosphate 


0,35 


0,35 


0,35 


0,35 


0,35 


Nitrite 


0,015 


0,015 


0,015 


0,015 


0,015 


Ascorbate 


0,05 


0,05 


0,05 


0,05 


0,05 


Dextrose 


0,3 


0,3 


0,3 


0,3 


0,3 


Salt 


2 


2 


2 


2 


2 


Colour /flavour 


0,2 


0,2 


0,2 


0,2 


0,2 


Starch 


2,5 


2,5 


2,5 


2,5 


2,5 


Water / Ice 


31,98 


31,98 


31,98 


31,98 


31,98 


TotaV. 


100 


100 


100 


100 


100 
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vi. Trials 16-20: using lota carrageenan and emulsifiers other than SSL, 
such as monoglyceride with a 90% content of monostearate, citric ester, 
acetic ester, sorbitol ester, lactic acid ester, tartaric acid ester, 
propylene glycol ester, and polyglycerol ester. 



^Ingredients 


[Trial 16 (%) 


[ Trial 17 (%) 


I Trial 18 (%) 


Trial 19(%) 


Trial 20 (%) 


Mager meat 


22 


22 


22 


22 


22 


Fat 


30 


30 


30 


30 


30 


C l/m ami ilcts^n 

own emuision 




TO 


10 


10 


10 


Emulsifierwith iota 
carrageenan and other 
emulsifiers instead of SSL 












- ratio 1/1 


0,6 










- ratio 2/1 




0,6 








- ratio 3/1 






0,6 






- ratio 4/1 








0,6 




- ratio 5/1 










0,6 


Phosphate 


0,35 


0,35 


0,35 


0,35 


0,35 


Nitrite 


0,015 


0,015 


0,015 


0,015 


0,015 


Ascorbate 


0,05 


0,05 


0,05 


0,05 


0,05 


Dextrose | 


0,3 


0,3 


0,3 


0,3 


0,3 


Salt 


2 


2 


2 


2 


2 


Colour /flavour 


0,2 


0,2 


0,2 


0,2 


0,2 


Starch 


2,5 


2,5 


2,5 


2,5 


2,5 


Water / Ice 


31,98 


31,98 


31,98 


31,98 


31,98 


Total 


100 


100 


100 


100 


100 



vii. RESULTS: With trials 1- 5, no fat separation was found and the 

hardness improved from trial 1 to 5. With trials 6- 20, fat separation was 
obtained. 

b. Emulsified pate (made with pork). 

i. Pates were made by the following process: 

1 . The additive (0.6%) and 25% of the water were mixed at high 
speed at 15°C until a homogeneous slurry was obtained. 

2. In the bowl chopper, the above slurry was mixed with the liver at 
15°C with phosphate, salt and nitrite. 
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3. Preheated fat was added at 70°C, chopping at high speed until a 
fine texture emulsion was obtained at about 40°C. The rest of the 
water was also added in this step. 

4. The rest of ingredients were added, chopping to mix them in 1 5-30 
seconds. 

5. The emulsion was filled into cans to be cooked at 85°C for 1 hour. 

6. The cans were cooled and stored at 5°C for 24 hours. 

ii. Trials 1-5: using combinations of SSL with the iota form of carragenate, 
excipiented in 30% maltodextrine. 



Ilngredlents 


'] Trial 1(%) 


[ Trial 2 (%) 


Trial3.(%) 


Trial4(%) 


j Trial 5 (%) 


Liver 


25 


25 


25 


25 


25 


Fat 


48 


! 48 


48 


48 


48 


Water 


19,86 


19,86 


19,86 


19,86 


19,86 


Emulstfier additive excipiented 
in 30% maltodextrine: 












-ratio 1/1 


0,6 










- ratio 2/1 




0,6 








- ratio 3/1 






0,6 






- ratio 4/1 








0,6 




- ratio 5/1 










0,6 


Spices / onion 


4 


4 


4 


4 


4 


Phosphate 


0,28 


0,28 


0,28 


0,28 


0,28 


Nitrite 


0,01 


0,01 


0,01 


0,01 


0,01 


Ascorbate 


0,05 


0,05 


0,05 


0,05 


0,05 


Sugar 


0,2 


0,2 


0,2 


0,2 


0,2 


Salt 


2 


2 


2 


2 


2 


Total 


100 


100 


100 


100 


100 
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iii. Trials 6-10: using SSL as emulsifier and kappa carrageenan. 





^Ingredients 


j Trial 6 (%) 


, Trial7(%) 


I Trial 8 (%) 


Trial 9 (%) 


j Trial 10 (%) 


Liver 


25 


25 


25 


25 


25 


Fat 


48 


48 


48 


48 


48 


Water 


19,86 


19,86 


19,86 


19,86 


19,86 


timuisiner wim rvappa 
carrageenan instead of lota 












- ratio 1/1 


0,6 








- 


- ratio 2/1 




0,6 








- ratio 3/1 






0,6 






- ratio 4/1 








0,6 




- ratio 5/1 










0.6 


Spices / onion 


4 


4 


4 


4 


4 


Phosphate 


0,28 


0,28 


0,28 


0,28 


0,28 


Nitrite 


0,01 


0,01 


0,01 


0,01 


0,01 


Ascorbate 


0,05 


0,05 


0,05 


0,05 


0,05 


Sugar 


0,2 


0,2 


0,2 


0.2 


0,2 


Saft 


2 


2 


2 


2 


2 


Total 


100 


! 100 


100 


100 


100 


Trials 11-15: using SSL as emulsifier and lambda carrageenan. 






Ingredients j 


Trial 11 (%) ; 


Trial 12-{%) j 


Trial 13 (%)! 


Trial 14 (%) ; 

i 


Trial 15 (%) 


Liver 


25 


25 


25 


25 


25 


Fat 


48 


48 i 


48 


48 


48 


Water 


19,86 


19,86 


19,86 


19,86 


19,86 


Emulsifier with Lambda 
carrageenan instead of lota 












- ratio 1/1 


0,6 










- ratio 2/1 




0,6 










- ratio 3/1 






0,6 








- ratio 4/1 








0,6 






- ratio 5/1 










0,6 




Spices / onion 


4 


4 


4 i 


4 


4 




3 hosphate 


0,28 


0,28 


0,28 


0,28 


0,28 


f 


Mitrite 


0,01 


0,01 


0,01 


0,01 


0,01 




Xscorbate 


0,05 


0,05 


0,05 


0,05 


0,05 


i 


Sugar 


0.2 


0,2 


0,2 


0,2 


0,2 


c 


Salt 


2 


2 


2 


2 


2 


1 


"otal 


100 


100 


100 


100 | 100 
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v. Trials 16-20: using lota carrageenan and emulsifiers other than SSL, such 
as monoglyceride with a 90% content of monostearate, citric ester, acetic 
ester, sorbitol ester, lactic acid ester, tartaric acid ester, propylene glycol 
ester, polyglycerol ester. 



Ingredients 


Trial 16 (%) 


Trial 17 (%) 


I Trial 18 (%) 


Trial 19 (%) 


Trial 20(%) 


Liver 


25 


25 


25 


25 


25 


Fat 


48 


48 


48 


48 


48 


Water 


19,86 


19,86 


19,86 


19,86 


19,86 


Emulslfierwith iota 
carrageenan and other 
emulsifiers Instead of SSL: 












- ratio 1/1 


0,6 










- ratio 2/1 




0,6 








- ratio 3/1 






0,6 






- ratio 4/1 








0,6 




- ratio 5/1 










0,6 


Spices / onion 


4 


4 


4 


4 


4 


Phosphate 


0,28 


0,28 


0,28 


0,28 


0,28 


Nitrite 


0,01 


0,01 


0,01 


0,01 


0,01 


Ascorbate 


0,05 


0,05 


0,05 


0,05 


0,05 


Sugar 


0,2 


0.2 


0,2 


0,2 


0,2 


Salt 


2 


2 


2 


2 


2 


Total 


100 


100 


100 


100 


100 



vi. RESULTS: With trials 1- 5, no fat separation was found. With trials 6- 
20, fat separation was obtained. 



I hereby declare that all statements made herein of my own knowledge are true, 
were made with the knowledge that willfully false statements made are punishable by 
fine, or imprisonment, or both, under 18 U.S.C. § 1001 , and that such statements may 
jeopardize the validity of this application and patent issuing thereon. 
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